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SUBJECT:     "Swapping  Canning  Stories".      Information  from  the  Farm  Security 

Administration ,  U.  S.  Department  of  Agriculture. 


Many  a  farm  kitchen  this  summer  has  been  a  miniature  canning  factory 
going  full-blast  to  put  up  food  for  off-season  use.    In  fact,  thousands  of  farm 
women  are  still  "working  overtime"  to  can  vegetables  and  fruit  and  meat  which 
they  know  will  help  them  serve  tasty,  well— balanced  meals  during  winter  months. 
Among  those  rural  homemakers  are  wives  of  Farm  Security  borrowers  throughout  the 
country.    These  v/omen  set  "canning  budgets"  at  the  beginning  of  each  year  and 
fill  them  as  a  part  of  their  '''live -at-home"  program. 

'Like  to  swap  canning  stories  with  your  neighbors?    Most  of  us  do.  Suppose 
we  hear  a  few  canning  experiences  of  women  in  FSA  borrower  families.     First  we 
might  mention  Mrs.  Chris  Laukhuf  of  Defiance    County,  Ohio*    Mrs.  Laukhuf  goes 
in  for  both  quantity  and  variety.    In  less  than  a  year's  time  she  has  put  up 
around  2,000  quarts  of  food  -  consisting  of  about  40  different  varieties.  That 
amount  will  be  about  right  to  feed  her  husband  and  five  growing  sons,  she  says. 
Eesides  what  she  cans,  she  also  stores  and  dries  dozens  of  bushels  of  fresh 
vegetables  and  fruit,  and  makes  her  own  sorghum  and  maple  syrup.     She  values  her 
garden  and  the  food  she  has  canned,  dried,  and  stored  at  about  $870  —  which  makes 
quite  a  saving  in  family  expenses. 

Near  Annabella,  Utah,  Mrs,.  Linden  Roberts  is  trying  her  hand  at  canning  for 
the  first  time.    Actually  she  has  a  special  reason  for  canning  this  year.  She 
hasn't  been  married  many  months,  and  her  husband  is  one  of  the  returning  veterans 
who  took  up  farming  when  he  got  out  of  the  army.    Mr.  and  Mrs.  Roberts  raise  a  good 
garden  and  tend  a  two -acre  orchard,  so  they  have  plenty  of  vegetables  and  fruit 
to  eat  fresh  and  can.    Mrs.  Roberts  says  her  canning  quota  this  year  calls  for 
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about  300  quarts  of  vegetables  and  fruit. 

In  Oklahoma,  the  energetic  wife  of  Bennie  Stockstill,  Negro  farmer,  says  she 
!'aims  to  put  up  at  least  4.50  quarts  of  food  before  the  year  is  up",  and  also  wants 
to  can  meat  from  a  calf  and  two  hogs.  The  Stocks tills  believe  one  of  the  main 
reasons  they've  been  able  to  progress  from  being  hired  hands  and  sharecroppers 
to  owning  their  opn  farm,  is  that  they  raise  most  of  their  living  on  the  farm. 
They  eat  out  of  their  garden  and  pantry  instead  of  buying  back  in  tin  cans  and 
paper  sacks  the  food  they  send  to  market. 

lastly,  there's  the  story  of  Mrs.  Hat  Verhagen  of  Madison  Perish,  Louisiana, 
Mrs.  Verhagen,  and  also  her  husband  and  three  oldest  children,  were  born  in 
Holland  and  came  to  America  about  20  years  ago.    They  arc  now  naturalized  citizens 
and  buying  their  home  v&th  a  farm  ownership  loan  from  the  Government.  Mrs. 
Verhagen  is  a  firm  believer  in  canning  everything  she  can  "get  her  hands  on1',  as 
her  yearly  canning  records  show.     She  has  put  up  850  quarts  of  tomatoes,  corn, 
lima  beans,  snap  beans,  English  peas,  split  pea  soup,  pickles,  pickled  peaches, 
plum  jelly,  mincemeat,  spinach,  and  even  lettuce  and  corn  on  the  cob.  Even 
When  she  has  extra  butter,  she  says  she  cans  it. 

The  progress  made  by  Mrs.  Verhagen  in  her  food  preservation  work  is 
especially  remarkable  if  you  consider  that  when  she  came  to  this  country  she  had 
to  learn  entirely  new  ways  of  canning.    A  pressure  cooker  such  as  she  uses  now 
wasn't  used  in  Holland,  and  less  care  was  taken  in  canning  food  because  the  climat 
there  didn't  make  foods  spoil  as  easily  as  they  do  where  she  lives  now.  Also, 
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she  says,   she    could  store  much  more  of    her    food  in  cellar:    there  than  here. 
Partly  because  of  their  unusual  live-at-home  program,  the  Verhagens  last  year  won 
the  title  of  !'Louisiana 1  s  Farm  Family  of  the  Year'1,  among  several  thousand 
families  cooperating  with  the  Farm  Security  Administration  in  the  State. 
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